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THYME

heads of small, greenish florets. Oil
of Tarragon, obtained from the
foliage by distillation, is used to
flavor meats and other dishes. About
the time the flowers are ready to
open, the foliage contains the maxi-
mum amount of oil.

The plants are hardy unless grown
too rapidly on rich soils; they do best
on well-drained soils that contain ap-
preciable amounts of organic matter
and lime. Too much nitrogen in the
soil produces foliage which is liable
to be low in essential oil. Unless the
winters have enough snow to keep
the ground covered, it may be neces-
sary to cover the plants with a mulch
of some sort, so that the ground does
not alternately freeze and thaw.

Since the plants seldom produce
seed, it is generally necessary as well
as easier to plant root cuttings for
new plantings. Stem cuttings can also
be made early in the spring. The
cuttings are planted a foot apart in
the poorer soils of the garden. The
plants are moved about in the garden
every three or four years to prevent
the development of any ground dis-
eases that may affect the roots or
crowns. However, seed may be bought
and pot-sown and the seedlings set in
the garden in rows to get a start.

The leaves can be picked from gar-
den plants as soon as they have made
a thrifty growtha and dried in a well-
ventilated place where the sun does
not strike the leaves. They will retain
their green color and fragrance and,
when thoroughly dry, can be rubbed
to a Sue powder and placed in an
air-tight container for future use.
Some people have the idea that they
can cut plants and tie them in
bandies and hang them in the attic
needed, bat such plants lose
of t3aeir essential oil and the

leaves are of little value as a flavor-
ing material.

Thyme

DESCRIPTION: The ordinary thyme
(Thymus vulgaris) is a native of
Europe and is very \videly grown. It
is a small, hardy perennial, growing
to a height of 10 inches and produc-
ing clusters of pale-purple flowers at
the ends of the branched stems. It is

used as a culinary herb, as a medicine
and, commercially, as the source of
the volatile oil Thymol which is used
as a deodorant and anesthetic Thy-
mol is also used as a sterilizing agent
in the laboratory and as a dye for the
detection of inulin in plant tissue. It
probably has more uses than any of
the other herbs, besides having orna-
mental value in the garden.

TYPES AND VARIETIES: There are
several varieties: Narrow Leaf, Broad
Leaf, and Variegated. The Broad
Leaf is most commonly used. Lemtu
thyme is a related species (7*. serpyl-
lum), also called Mother-of-ThyM
or Creeping Thyme. It has several